Effect of nutrient supplementation of crude or detoxified concentrated distilled grape marc hemicellulosic hydrolysates on the xylitol production by Debaryomyces hansenii.
Biosynthesis of xylitol using the yeast Debaryomyces hansenii NRRL Y-7426 was carried out using distilled grape marc (DGM) hemicellulosic hydrolysates directly concentrated by vacuum evaporation or after detoxification with activated charcoal. The effect of nutrient supplementation with vinasses, corn steep liquor (CSL) or commercial nutrients was explored. Using crude concentrated hemicellulosic hydrolysates, the maximum xylitol concentration, 11.3 g/L, was achieved after 172 hr (Q ( xylitol ) = 0.066 g/L-hr; Y ( xylitol ) (/SC) = 0.21 g/g); meanwhile, using detoxified concentrated hydrolysates, the concentration increased up to 19.7 g/L after 72 hr (Q ( xylitol ) = 0.274 g/L-hr; Y ( xylitol ) (/SC) = 0.38 g/g). On the other hand, using crude or detoxified hydrolysates, the xylose-to-xylitol bioconversion was strongly affected by the addition of nutrients, suggesting that these hydrolysates present essential nutrients favouring the growth of D. hansenii.